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Horo  SuA'fir  for  Home  Canning  —w  ^  -r^ 
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}  Broadcast  "by  Hiss  Bath  Van  Deman»  Bareau  of  Home  Scone mics,  and  Hr,  Wallace' 
S^dderly,  Office  of  Information,  Thursday,  June  18,  1942,  in  tt  ^,5pi[?e^(tl»!^nti:i9^fi4eJ"'ir| 
culture  period  of  the  National  Farm  and  Hone  Hour,  over  statioi  s  associated_wijh  thej 
Blue  ITetv^ork, 

— ooOoo — 

WALLACE  lODDSHLY: 

And  here  we  are  in  Washington  ready  with  our  message.     Item  One  is  for  home 
caxuaers. ..  especially  home  camiers  of  cherries  and  other  sumner  fruits,  Sy^r 
rationing  has  put  a  lot  of  new  quirks  into  the  canning  situation  this  simmer.  And 
here's  5uth  Van  Deman  with  a  hatch  of  answers  worked  out  "by  the  canning  experts  in 
the  home  economics  lahoratories, 

HUTH  VA2T  m<lMi 

Prohahly  not  all  the  answers,  Tfallace,  even  at  tliat.  The  situation  on  rnhhe: 
jar  rings  and  containers  changes  so  fast  that  nohody  can  quite  keep  up^t,o*-date, 

KADDZHLY: 

That's  right,  shortage  of  sugar  isn't  the  only  prohlem  the  wa.r  has  Drought  tc 
home  canners.  The  present  sugar  ration  for  home  canning  is  generous  eno-cgh,  v/ouldM 
you  say,  to  get  along  on  verj^'  comfortably, 

VAIT  DKIiUT: 

Unless  someoody  1ms  a  very  petted  and  spoiled  sweet  tooth.  The  present  allov 
ance  is  1  pound  of  sugar  for  every  4  quarts  of  finished  fru.it, 

KADDEBLY : 

1  pound  of  sugar  for  ever?'"  4  quarts  of  finished  frait,  Tho.t  HOfJ.cl  he  a  quar- 
ter of  a  pound  of  sugar  to  sweeten  a  quart  of  cherries,   say.    Hot  had, 

VAl^T  DElvuUT; 

i^ot  had  at  all.     In  fact,  I'd  call  it  good,  I  ha.ppen  to  he  one  of  those 

people  who  like  to  'taste  the  fruit  itself ,.  .rather  than  ha-ving  the  fruit  flavor 
overpowered  with  too  much  sweetening, 

KADDEHLY: 

TThat's  the  hest  v/aj'-  to  get  that  sugar  into  the  cherries? 
VAH  I)E,iAN: 

Sprinlcle  it  right  over  the  cherries  after  they're  seeded  and  in  the  kettle 
ready  to  heat  up.    Heat  them  slo\7ly  until  they'  rc  steaming  hot  all  thro-ogh,  and  the 
sugar  has  dissolved.    Then  pack  the  hot  fruit  with  its  juice  into  the  jar,. 

KADDEELY: 

You* rc  recommending  a  hot  pad^  rather  than  a  cold  pack  then, 
YiUT  DE/IAiT: 

Yes,  very  definitely.    The  hot  pad:  has  three  advantages.     It  drives  the  a,ir 
out  of  the  tissues  of  the  fruit,  so  you  can  get  more  fruit  into  each  container.  It 
dissolves  the  sugar  right  in  the  frait  juice.     In  fact,  the  sugar  helps  to  draw 
juice  from  the  frait.    This  gives  enoiogh  frait  juice  to  make  a  good  proportion  of 
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liquid  to  solids  in  the  jars  without  adding  an^'-  'mtcr,  as  happens  Tyhcn  you  make  up 
a  sugar  and  water  sirup  and  pour  'it  over  the  solid  127j.it, 

KADDEELY:  ■  ■   •■  • 

This  certainly  isn't  a  year  to  "be  canning  ^^ter,  ..not  if  it's  possilDle  to 
avoid  it.     Container  space  is  too  valua.ljle,  with  the  situation  what  it  is  on  metals, 
and  ruo"ber,  and  man  hours  in  factories, 

Tliat's  veiy  definitely  one  of  the  third's  the  Bureau  of  Konie  Economics  has  in 
mind  in  its  war,time  s-u^sgestions  to  home  canners, . , the  need  to  make  every  container  . 
do  its  mpst  efficient  joh  of  holding  food, 

KADDESLY: 

In  other  words,  to  get  the  most  out  of  containers,  get  the  most,  canned  food 
into  the  containers, 

VM  DEI,JliI:    •  .         :  ■  ■ 

Right,    And  getting  "back  to  the  cherries  for  a  moment.    Oar  lahoratories  have 
found  it  takes  just  ahout  a  quart  of  the  seeded  cherries  to  make  a  quart  of  canned 
frait, 

KADDESLY: 

Those  must  he  sour  cherries  for  pies, 

YAiT  DEI/iAI^:  .  ■  ■ 

Yes,  these  were  Montmorencies, 

ICADDEHLY: 

Out  on  the  Fes t  Coast  we  like  to  can  our  "big  sweet  cherries,   seeds  and  all, 
VAiT  DK.'A'Si 

That's  all  right,  the  same  general  principles  hold.    Only  you  drop  the 
cherries  after  they're  stemmed  into  'hot  sirup,  and  let  them  heaf  through  hefore  you 
pack  them  into  the  containers,  .....Which  reminds  me  of  still  another  advantage  of 
the  hot  jx3.ck.     It  cuts  down  processing  time  in  the  ■boiliiog-v/ater  hath, 

KADDESLY: 

!K"aturally  since  the  fi-^iit's  already  hot  through  and  thro^jgh,  the  heat  of  the 
"boiling-water  oath  would  drive  in  faster.     Of    course  that  processing  in  the  jars  is 
necessary  to  kill  off  mold  spores  and  hacteria  clea.r  to  the  center  of  the  containers, 

YAi^  DE:,aiT:  ■  " 

Yes,  that' s  wliat  makes  present  day  canning  methods  safer  th&n  the  old  open- 
kettlo  method.    Bacteria  and  mold  spores  from  the  air  v;ere  spooned  in  along  with  the 
firult.     Sterilizing  the  fr.tit  after  it's  hot  packed  into  the  jars  cuts  the  chances 
of  spoilage  almost  to  zero, 

XADLESLY : 

I  take  it  what  yori.'ve  said  ahout  hot  pe.cking  cherries  goes  for  other  fruits 
as  thoy.come  along, 

VAiT  DEIvlAI:  •  ' 

Yes,  for  instance,  peach  halves  would  he  handled  like  the  whole  s'TOct 
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choi-ries.    That  is,  dropood  into  hot  siinip  and  then  mcked,.    For  sliced  loeachos  tho 
method  would  bo  the  same  as  for  seeded  chorries.    That  is,  the  sugar  added  directly 
to  the  sliced  fru.it,  then  the  two  together  heated  carefully,  and  the  s-.reetened 
fruit  packed  hot  in  its  ov;n  juice. 

And  everj'-'body  -jith  an  aoundance  of  fresh  frait  should  remenoer  this.     In  a 
pinch.  70U  can  pat  up  fruit  \7ith0ut  anj^  sT^oetcning  at  all. 

You  mean  the  sugar  isn't  aosolutely  necessary  to  keep  the  fruit  from  spoilin 

Tli?.t' s  exactly  Trhat  I  mean,    What  keeps  canned  fruit  from  spoilinjx  is  that 
processing  with  heo.t  \7e  spoke  alaout  a  moment  ago.    That  kills  off  the  "bacteria  in- 
side the  jars.    The  air*-tight  seal  keeps  more  "oa-cteria  from  getting  in,     Fe  add 
sugar  chiefly  for  taste.     So  it's  possi"ble  to  can  fruit  in  its  orm  juice  \7ithout  an; 
sugar  at  all.    Then  when  the  jars  are  opened  up  next  winter,  sweetening  can  "be  adde 
...sugar,  honey,  corn  sirup, .  .wliat  ever  kind  is  on  hand, 

IGU3DERLY: 

That  would  certainl^r  he  the  wise  thing  to  do  rather  than  let  an^'-  fruit  go  to 
waste  this  sumsier.    And  if  v/e  must,  ve'll  posti^one  the  sv/eetening  question  uaitil 
next  v.'intcr,    But  ive  co.n' t  very  well  piclc  ripe  cherries  and  peaches  off  the  trees  i. 
Janup-ry,    T7e've  got  to  save  the  fruit  nov;  when  it's  ripe  a.nd  ready  to  can, .  .T/hat' s 
that  green  sheet  you  have  there  in  your  hand,  Huth?  . . ,  ATo^T-thir^  our  Parm  and  Home 
friends  would  profit  "by? 

VAIT  DK^Xlh 

Yes,  I  thinlt  some  home  canners  might  lil:c  this.     It  gives  those  points  we've 

"been  making  here  on  ways  to  can  fruit  v;ith  the  wartime  sugar  ration.     These  ai-e 

handy  to  use  until  v/e  can  get  out  a  revised  edition  of  ou.r  canning  hulletin, 

KADDEHLY: 

Vor^^  well  then,   I'll  make  tliat  a  definite  offer,  Farm  and  Homo  friends. 

If  any  of  you  want  "I7ays  to  G?.n  Fruit  With  a  TTartime  Sugar  Bat  ion,  "  send  your  post 

cards  to  the  Bureau  of  Home  Economics, 

V-AK  DEiAK: 

Just  a  minute,  TJallace,     One  more  thing, 

I0\DDS3LY: 

Wha.t  is  it,  Huth?    A  postscript? 

Vi\IT  DKIAIT: 

I  guess  you  could  call  it  tlir.t,    But  actually,  it's  just  a  question, 

IL\DDEilLY: 

Fire  awayi 

VAi;;  DEIIM: 

TUb-llace,  have  you  collected  all  your  scra-p  ruhher? 


\ 
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Biy-uh. .  r;/h7-uh. .  .\7liat  \rcis  tho.t?  •   '        -     .  ■ 

VAIJ  DS/i/VN: 

I  said;    Have — you — collected — your — scrap — rubbcrj 
KADIDS5LY: 

If  you  mean,  have  I  actually  turned  it  in  to  the  fillir^  station  —  vrell  no 
I  havenU  yet  —  I've  been  artfully  busy,  and,  

!7allacc,  xfhr.t  I  aslccd  was;    Imve  you  collected  your  scrap  rubber, 
lODDSELY: 

You  mean —  uh  —  have  I  actually  stacked  up  a  pile  of  it?     Well,  no,  not 
exa.ctly.     That  is,   I  practically  have.     It's  just  about  the  same  as,  .  There's  some 
old  hose  out  in  the  garage;  and  some  old  inner  tubes  that  can't  be  patched;  and  a 
pair  of  Icalcjr  boots  I  tiscd  to  use  for  fishing  —  and  ~— 

YAIT  DE,iAN: 

You  mean  you've  spotted  some  but  havenH  yet  put  it  in  one  pile? 
KADDEBLY: 

Uh. . . .  sort  of.     •'■hat  is,  I'm  planning  to  

VAN  mm-. 

■7allace,  do  you  even  knovr  whtit  scrap  rubber  you  have? 
KADDESLY: 

Now  look  here,  iiuth  l^A  Deinan,  you're  putting  me  on  the  spot,     I  just  as 

well  as  yo\i  do  that  every- one  of  us  shouJLd  search  out  all  the  scra-p  rubber  r;c'-ve  got 
—  right  awa.y  —  and  turn  it  in  to  a  filling  station  right  a\7ay.     There  isn't  an;^-- 
job  more  important  than  finding  all  that  scrap  rubber  and  turning  it  in,     I  laiovi' 
that',  and  I'm  going  to  do  ray  part.    But  you  —  you  

VAN  DE/IAN: 

T7allace,   I  didn't  aim  to  "put  you  on 'the  sipot"  —  I  '-re.s  just  interested, 

KADLEHLY:  _  • 

WxVf  were  you  so  interested?  -  •  ■ 

VAN  DEIiiUT: 

Uli, . . .  r/ell,   I  just  wondered  if  you  had  beat  mo  to  the  job, 

KADDE3LY;       •     -        '       ,  ■ 

You  mca.n  you  liavon' t  gathered  up  your  scrap  rubber  either? 

VAN  mm: 

No    to  be  honest  with  you  I  haven't,  Wallace,  but  I'm  going  to. 

KADDSELY: 

When? 


/ 
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IVell,  let's  see..,.  I  v^-a-s  going  to  do  it  tonight.    But  tonight's  pretty  busy, 
I'^Lyhe  tomorrow  night  T70uld  be  better, 

i?ath  

VAN  EE  AIT: 

Yes  

I:ADI3EHLY: 

Could  you  do  it  tonight? 

YAll  mail: 

TJell,  yes.     In  fact,   I  v/ill  do  it  tonight, 

ICAEDZHLY: 

And  I  will  too, .. .Bargain? 

VAIT  ESI/iAlx: 

Yes,   it's  a  bargain, 

2ABEEHLY : 

I'm  afraid  some  of  our  Jarm  and  Home  Friends  have  got  ahead  of  us  on  this 
deal ,  itath, 

VAIT  EEIIAIT: 

Ho  doubt  they  have,  l^llace,    But  any  who  hs.ven' t  —  let' s  welcome  them  into 
our  bargain  too, 

XAEDE3LY: 

By  all  means,    Eov;  about  it  Earm  and  Home  friends?    Let's  get  right  after 
tha.t  scrap  rubber  —  and  take  it  to  the  nearest  filling  station  or  garage  tomorrow 
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